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(b) Isoparaffinic petroleum hydro-
carbons may contain antioxidants au-
thorized for use in food in an amount
not to exceed that reasonably required
to accomplish the intended technical
effect nor to exceed any prescribed lim-
itations.

(c) Synthetic isoparaffinic petroleum
hydrocarbons are used or intended for
use as follows:

Uses Limitations

In an amount not to ex-
ceed good manufac-
turing practice.

2. As a component of insecticide Do.
formulations for use on proc-
essed foods.

1. In the froth-flotation cleaning of
vegetables.

3. As a component of coatings on Do.
fruits and vegetables.

4. As a coating on shell eggs ....... Do.

5. As a float on fermentation Do.

fluids in the manufacture of vin-
egar and wine and on brine
used in curing pickles, to pre-
vent or retard access of air,
evaporation, and contamination
with wild organisms during fer-
mentation.

[42 FR 14491, Mar. 15, 1977, as amended at 47
FR 11838, Mar. 19, 1982; 49 FR 10106, Mar. 19,
1984; 54 FR 24897, June 12, 1989]

§172.884 Odorless light petroleum hy-
drocarbons.

Odorless light petroleum hydro-
carbons may be safely used in food, in
accordance with the following pre-
scribed conditions:

(a) The additive is a mixture of liquid
hydrocarbons derived from petroleum
or synthesized from petroleum gases.
The additive is chiefly paraffinic,
isoparaffinic, or naphthenic in nature.

(b) The additive meets the following
specifications:

(1) Odor is faint and not kerosenic.

(2) Initial boiling point is 300 °F min-
imum.

(3) Final boiling point is 650 °F max-
imum.

(4) Ultraviolet absorbance limits de-
termined by method specified in
§178.3620(b)(1)(ii) of this chapter, as fol-
lows:

§172.886

Maximum
absorb-
ance per
centimeter
optical
pathlength

Wavelength mu

280-289 ...... . 4.0
290-299 ...... . 3.3
300-329 ...... . 23
330-360 ...... . .8

(c) The additive is used as follows:

Use Limitations

In an amount not to ex-
ceed good manufac-
turing practice.

Complying with
§173.340 of this chap-
ter.

In an amount not to ex-
ceed good manufac-
turing practice.

As a coating on shell eggs ...........

As a defoamer in processing beet
sugar and yeast.

As a float on fermentation fluids in
the manufacture of vinegar and
wine to prevent or retard ac-
cess of air, evaporation, and
wild yeast contamination during
fermentation.

In the froth-flotation cleaning of Do.
vegetables.
As a component of insecticide for- Do.

mulations used in compliance
with regulations issued in parts
170 through 189 of this chapter.

§172.886 Petroleum wax.

Petroleum wax may be safely used in
or on food, in accordance with the fol-
lowing conditions:

(a) Petroleum wax is a mixture of
solid hydrocarbons, paraffinic in na-
ture, derived from petroleum, and re-
fined to meet the specifications pre-
scribed by this section.

(b) Petroleum wax meets the fol-
lowing ultraviolet absorbance limits
when subjected to the analytical proce-
dure described in this paragraph.

Maximum
ultraviolet
absorb-
ance per
centimeter
path length

280-289 millimicrons
290-299 millimicrons ..
300-359 millimicrons ..
360-400 millimicrons

0.15
0.12
0.08
0.02

ANALYTICAL SPECIFICATION FOR PETROLEUM
Wax

GENERAL INSTRUCTIONS

Because of the sensitivity of the test, the
possibility of errors arising from contamina-
tion is great. It is of the greatest importance
that all glassware be scrupulously cleaned to
remove all organic matter such as oil,
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